












The second factor causing a loss of qua lity i s t hat due to toughening 
of the meat 0 In order to minimize both toughen ing and discoloration v 
the crab meat should be packaged t ightly in a moisture-vapor-proof 
container 0 Air may be furthe r eliminated by fl ooding the meat 
with pure water or » preferably» with a 2 t o 3 percent salt solution o 

storage of frozen crab meat at higher temperatures of 100 to 15 0 Fo 
caused undesirable texture changes and excess i ve "drip" on thawing 
compared to packs stored at a re lat i ve ly constant temperat ure of 00 Fo For 
prolonged storage up to 1 year a temperature of 00 Fo or l ower is most 
desirable o 

King crab meat may be fr ozen in the shel l p that is» the whole crab 
legs are frozen after butchering and cleaning o Although de sirable for 
certain markets p king crab frozen in the shell is not as satisfactory for 
long storage as the packaged meat o Experimental samples of crab legs 
cooked before fr eezing have been stored at 00 F 0 for periods up to six 
months without marked changes in flavor and texture o A sli,ht toughening 
of the meat and increased difficulty i n removing the meat can be expected 
in lots stored for long periods o Only crabs in whic h the legs are 
and well filled should be utilized o Older crabs s whose shells d o not 
indicate a moult for some time D are usua lly thin and have meat of poor 
quality o Crabs which exhibit evidence of a recent moult are apt to show 
poor recovery of reat o These 'should not be frozen o 

The freezing and storage of raw crab legs is not recommended o After 
a short storage period of onl y three the raw meat becomes 
colored and off-flavored 0 In the raw meat is difficult to 
remove from the leg segments as it adheres t ight ly to t he she l L Cooking 
the raw crab leg s after freezing and storage inc reases the difficulty of 
removal of meat o The texture of such crab meat is infe rior and is apt to 
be soft and s lightly "mushyott 

Af ter freezing p the cooked crab legs should be ice glazed f or 
storage ; otherwise moisture is lost r apidly through the shell and texture 
and flavor changes will s oon render the meat inedible o 

Legs which have been cooked » fr ozen p a nd glazed aboard ship ma y be 
thawed to allow removal of the meat for packaging or canning o This offe rs 
possibilities for refr igerated fishing vessels that do not have , fa c ilit ies 
for further processing aboard o One obj ect ion to holding large quantities 
of frozen king crab in the shell aboard the vessel is that the pay load 
will be re la t ive ly small » inasmuch as the legs are bulky per unit of weight 0 

At least 100 cubic feet of space per ton of crab legs are required for 
storageo The yield of butchered crab legs is approxirrately 50 percent meat 
by weight o Experimental packs of both packaged frozen crab meat and canned 
crab meat prepared from the frozen crab legs have been found to yield 
acceptable productso The meat from frozen legs utilized in t his manner 
should be carefully inspected for discoloration or off flavorso 
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Canning 

The final steps in canning king crab meat i nclude fil liIll'; the can, 
inspection~ vacuum sea l ingD6rptort ing9 was hing» and cooling2!~ The 
standard " -~-pound-flat" card with "C't enamel » seafood formula, ~s 
recommended for kin~ crab o A fill 9f_&pproximate ly 8 ounces is nec es sa ry 
in order to yield 62 ounces of meat~ drained weight. A vegetable
parchment pa per line r is desirab le but is not necessar y o It must be 
emphasized that careful cleaning and packing of t he meat is of primary 
importance for consumer eye appealo Layer s of leg sections on the bottom 
and top part of the can should be arranged unifo rmly. The body and 
broken leg meat is used to form the inner la yer o The filled cans should 
be carefully inspected before sea lingo 

A vacuum sealing machine is recommended» but if one is not available, 
t he cans may be clinched loosely and given a steam exhaust of 7 to 10 
minutes at 212 0 Fo before sealingo The sealed cans should be retorted 
as soon as possible. Several smaller retorts in the cannery a re preferable 
to one large retort in order to allow more frequent cooks dur ing the day. 
A processing temperature of 2300 Fo (6 pounds steam pr essure) for 75 
minutes is recommended. Higher temperatures tend to affect ~dversely 
the color and flavor of the producto After pr ocessing, the cans should be 
cooled quickly in der to prevent dete r ioration in qua lit yo The hot cans 
should be wa shed quick l y in a detergent solut ion to remove grease and 
foreign matter» rinsed» and plunged immediately i nto co l d watero The cans 
may be stacked for drying in circulating a ir wh ile slight l y warm. 

The production line for processed king c rab should be a flexib le unit 
adaptable to t he handling of a highl y perishab l e product. Undue de lays 
at any point because of "bottlenecks" will cause l os s of qual ity in the 
finished producto During periods of heavy fish ing production it is 
recommended that packers do not lower the standards of the proces sing in 
order to increase the capacity of the production line. 
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Further information on canning king crab can be found in the report 
"The Alaskan King Crab»" Appendix III» Fi she ry Market News, Vol. 4, 
No o 5a» Ma y 1942 Supplement, Fish and Wildl ife Service, Washington, 
D. Co In addition, a publication valuable for general reference is
"Principles and Methods in the Canning of Fishery Products" by Norman Do 
Jarvis, Research Report Noo 7, Fish and Wildlife Service, Washington» 
Do Co, 1943. 
The can maker i s descr ipt ion is 307 x 2010250 
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Summary 

In general D the quality factors which have been enumerated are 
mainly those which depend on the experience and judgment of the operatoro 
A spec'ialty productg such as ~ canned or f rozen king crab should be 
processed only under the highest standards in order to develop and 
maintain a permanent consumer rnarket o It is unlikely that king crab 
will be produced cheaply under American labor standards ,9 especially in 
view of the fact that the fishery lies far from the large Pacific 
fishing ports in areas of inc lement weather o Only by keeping the 
interests of the developing industry in mind can one justify the 
increased cost of operation which is nec essary if king crab is to be 
prooessed according to the high quality standard s r ecommended o A 
reputation for quality established by the pioneers i n the field will 
do much to maintain the st~b ility of the industry i n the futureo 
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